Quality control in the meat industry by multivariate statistics. The case of raw ham.
Two multivariate statistical techniques were tested on sensory and instrumental data from raw ham technology. (1) Cluster analysis, applied to parameters ranging from the beginning of processing to the end of resting, originated three groups which provided an explanation of the observed trends in the occurrence of microbial defects. (2) Partial-least-squares (PLS) regression, used to relate three sensory descriptors to five instrumental variables, provided a fully instrumental method for the assessment of quality of aged ham. Application of both techniques for prediction and description purposes is discussed.